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READ AND SAVE THESE INSTRUCTIONS
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Preserves the taste and 
nutritional value of stored foods!

www.seal-a-meal.com

Vacuum Food Storage
Canister Set

Reference Guide
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START ENJOYING THE ADDITIONAL BENEFITS OF YOUR 
SEAL-A-MEAL® VACUUM FOOD STORAGE SYSTEM 

WITH YOUR NEW CANISTER SET…
No more creative packaging to protect your food – with one-touch
operation it’s easy to protect your food from air and moisture loss, the
enemies of fresh food. Vacuum sealing locks air out and seals freshness in,
preserving the taste and nutritional value of stored foods.

Seal-a-Meal® Vacuum Food Storage Canister Set includes:

• 3/4 Quart Canister & Lid
• 1 1/2 Quart Canister & Lid
• 2 1/2 Quart Canister & Lid
• Accessory Hose for use with all Seal-a-Meal® accessories      

Visit our fresh new website www.seal-a-meal.com to learn more about how
to fully enjoy the benefits of your new Seal-a-Meal® Vacuum Food Storage
System:

• New product information and special offers
• Helpful hints and tips
• Seal-a-Meal® recipes
• Purchase bags and accessories

KNOW YOUR SEAL-A-MEAL® CANISTER SET
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A. Vacuum Storage Canister Set
B. Vacuum Bottle Stoppers
C. Minute Marinating CanisterTM

D. Bag Roll Holder and Cutter
E. Multi-layer Vacuum Storage

Bags and Rolls

Look for these products at your local retailer or visit www.seal-a-meal.com

Seal-a-Meal® Vacuum Food Storage System

Lid

Canister Base

Vacuum Release Buttons

Accessory Port

Accessory Hose

Rubber Gasket
(Located under Lid)
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USING YOUR CANISTER SET WITH A
SEAL-A-MEAL® VACUUM FOOD SEALER (CONT.)

5. Remove Accessory Hose from Canister Lid. The Canister is now ready
to be stored.
To release vacuum in Canister, simply press either of the Vacuum
Release Buttons.

Easily heat foods in your Seal-a-Meal® Canisters, simply remove the Lid
and place the Canister Base only in your microwave.
NOTE: Canister Lid is NOT microwave safe.
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HELPFUL HINTS & TIPS
• Canisters are great for vacuum sealing delicate foods (cookies, muffins),

soups, sauces and more. 
• Make sure there are no crumbs or food debris on the Canister Lid, as

any gaps will prevent it from vacuum sealing.
• Do not over fill the Canister with food or liquid.
• Store vacuum sealed Canisters in an upright position.
Refer to your Seal-a-Meal® Vacuum Food Storage System Reference Guide
for more details on how to Vacuum Seal with Seal-a-Meal® Accessories. 

CLEANING YOUR CANISTER SET

• Hand wash Canister with warm soapy water, rinse well, and dry
thoroughly. Canister Base (NOT the Lid) is dishwasher safe.
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USING YOUR CANISTER SET WITH 
A SEAL-A-MEAL® VACUUM FOOD SEALER

The space saving, stackable design of the Seal-a-Meal® Canister Set is great
for storing food or other items on the countertop or in your refrigerator or
pantry. 

Make sure your Seal-a-Meal® Vacuum Food Sealer is sitting on a flat, dry
surface and follow the instructions below.  Plug in the unit.
1. Place the item you wish to seal inside the Canister Base leaving at

least one inch between the contents and the rim of the Canister.
2. Place the Lid on the Canister.  Attach the Accessory Hose into the

Accessory Port on your Seal-a-Meal® Vacuum Food Sealer.

3. Attach other end of the Accessory Hose to the Accessory Port on the
Canister Lid.

4. Press the Vacuum Button. Vacuum Indicator Light will turn on. Once
all the air is removed from the Canister, the Sealer and Indicator
Light will automatically turn off.

(VS125 Series) (VS105/VS120 Series) (VS100/VS110 Series)
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